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(ii) Execute the attestation attached hereto as Exhibit 2 demonstrating that the 
review has been completed and the required measures have been taken; 
and 

(iii) Submit the executed attestation by email to 
hernancardeno@miamibeachfl.gov or by mail to Hernan Cardena, Code 
Compliance Department, 1680 Meridian Avenue, Suite 602, FL 33139. 

1. Restaurants and Other Food Service Establishments 

a. Restaurants and other food service establishments that reopen for service at 
sidewalk cafés are strongly encouraged to accept guests by reservation only, 
and to utilize a paging system to limit the congregation of patrons. 

b. Except as provided in this Order, restaurants and other food service 
establishments must comply with the requirements of any applicable County 
Emergency Order, including County EO 30-20, as may be amended, and the 
Handbook attached as Exhibit A to County EO 30-20, as amended, a copy of 
which is attached and incorporated herein as Exhibit 1. 

c. All restaurants and food service establishments shall close for on-premises 
dining between the start of the curfew at 12:00 a.m. and 6:00 a.m. the next 
morning, as determined in County EO 27-20, as amended. Notwithstanding the 
foregoing, between the hours of 12:00 a.m. and 6:00 a.m., such establishments 
may operate their kitchens strictly for the purpose of providing DELIVERY AND 
DRIVE-THROUGH SERVICES ONLY. Take-out, pick-up, or curb-side pick-up 
shall be expressly prohibited between 11 :00 p.m. and 6:00 a.m. each day. 
Employees, janitorial personnel, contractors, and delivery personnel shall be 
allowed access to such establishments. Ambient level music shall be permitted, 
however, the volume shall not exceed the level of a normal conversation. Live 
entertainment shall be permitted, however, live performers must be separated 
by a distance of at least ten (1 O) feet from all audience members and audience 
members must observe such performances from tables or stationary seats. The 
volume of such live entertainment shall not exceed the level of a normal 
conversation. 

2. Package Liquor Stores and Other Retail Stores Selling Alcoholic Beverages 
for Off-Premises Consumption 

All retail stores, including package liquor stores, grocery stores, convenience stores, and 
gasoline service/filling stations, which offer for sale any alcoholic beverage(s), (including, 
but not limited to, liquor, beer, or wine) for off-premises consumption are permitted to 
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resume sales of alcoholic beverages pursuant to those times delineated in Section 6-3 of 
the Code of Laws and Ordinances of the City of Miami Beach. 

Notwithstanding the foregoing, package liquor stores and other retail stores selling 
alcoholic beverages for off-premises consumption must still adhere to the curfew 
established throughout Miami-Dade County pursuant to County EO 27-20, as amended. 
Such curfew will be in effect daily from 12:00 a.m. to 6:00 a.m. 

3. Short-term rentals 

Short-term rentals and vacation rentals are permitted as provided in County EO 
30-20, as may be amended. 

Notwithstanding County EO 30-20 or any other emergency order to the contrary, 
the maximum daytime and overnight occupancy for short-term rentals and vacation 
rentals shall be limited to a maximum of two persons per bedroom plus two 
additional persons per rental unit not to exceed a maximum of four persons, unless 
it is a single family group staying together, in which case not to exceed six persons 
per rental unit. 

4. Swimming pools 

a. Swimming pools and hot tubs (including community pools, and swimming pools 
and hot tubs located within hotels, condominium buildings, apartment buildings, 
and homeowner associations) may REOPEN effective June 1, 2020, pursuant 
County EO 24-20, and the requirements set forth in the Handbook attached 
hereto as Exhibit 1. 

b. Swimming pools and hot tubs (including swimming pools and hot tubs located 
within hotels, condominium buildings, apartment buildings, and homeowner 
associations) may, at the discretion of property managers or condo/homeowner 
associations, REOPEN effective June 1, 2020, to the extent permitted under 
any applicable County emergency order, including the requirements set forth 
in the Handbook attached hereto as Exhibit 1. Property managers and 
condo/homeowner associations shall be encouraged to maintain a written plan 
to ensure compliance with applicable requirements in the Handbook (Exhibit 1 
hereto). 

5. Testing 

All establishments shall be encouraged to require employees to undergo COVID- 
19 testing (i) prior to returning to work, and (ii) on a regular basis thereafter. In 
addition, establishments shall be encouraged to refer employees for testing and 
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contact tracing if they are symptomatic or if they have had contact with an individual 
who has tested positive for COVID-19. 

6. Facial Coverings Required 

All persons shall wear a mask or other facial covering when in public, as set forth 
in County EO 20-20 and 29-20, as amended. 

B. BEACHES 

1. The City's beaches shall be OPENED pursuant and subject to the restrictions 
in County EO 25-20 and the additional requirements in this Section. 

2. Beaches shall be open to the public between the hours of 7:00 a.m. and 8:00 
p.m. each day. 

3. The use of floats and inflatables shall be PROHIBITED. 

C. PARKS AND RECREATION AND CULTURAL FACILITIES 

1. Except as more specifically set forth in this Order, the City's Parks and 
Recreation facilities shall be opened subject to the restrictions in County EO 
29-20 and 30-20, as amended, and any other applicable State, County, or City 
Emergency Order. 

2. Commencing on October 1, 2020 at 12:01 A.M., playgrounds and other 
mechanical equipment shall be OPEN, so long as all high-touch surfaces are 
cleaned and disinfected at least daily with CDC-approved cleaners. Facial 
coverings must be worn and social/physical distancing between people from 
different households must be maintained. 

3. Parks and Recreation facilities will resume regular operating hours. 
Notwithstanding the foregoing, the City Manager may close any park, beach, or 
golf course, or otherwise change the operating hours for any City park, beach, 
or golf course pursuant to Section 82-2 of the City Code 

4. All park restrooms shall be subject to the following restrictions: (1) an attendant 
shall be provided for each restroom; (2) restrooms shall be cleaned no less than 
once every two hours with CDC approved products; and (3) restroom use shall 
be limited to one person or one family at a time 

5. Additionally, the following facilities shall remain subject to the restrictions 
specified below: 
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a. The football bleachers and baseball stadium at Flamingo Park shall remain 
closed. 

b. Notwithstanding the provisions of subsection A(6) of this Emergency Order, 
all persons engaged in sports activities, including drills, practice, 
scrimmages and games, shall wear facial coverings consistent with County 
EO 20-20 and 29-20, as amended. Notwithstanding anything else therein 
to the contrary, facial coverings shall not be required while actively 
engaging in an organized sport, playing tennis, or while swimming or 
otherwise in a pool, ocean, or other body of water,. For purposes of this 
exemption, organized sport means a sport such as soccer, baseball, 
basketball, softball, boxing, and other recognized sport that is part of an 
established athletic league or part of an organized program (municipal or 
otherwise). The facial covering exemption for organized sports includes 
training and practice sessions and matches, but prior to commencing and 
immediately upon concluding a training or practice session or a match, 
individuals must wear facial coverings. Individuals who are exercising in 
their personal capacity and not training as part of an organized sport (i.e., 
participating in a regular fitness class, using gym equipment as part of a 
workout, including with a personal trainer or coach, or playing a sport for 
leisure, excepting tennis) do not fall within the definition of "organized sport" 
and are not exempted from using facial coverings. All persons, except for 
members of the same household, shall observe social and physical 
distancing, both within groups and with others. Bleachers shall not be open 
to spectators where sports team formal competitions and league play is 
permitted. 

6. The City's beachwalks and baywalks shall remain OPEN. Facial coverings shall 
be worn if social distancing (minimum six-foot separation between people) 
cannot otherwise be achieved, except by children under the age of 2, persons 
who have trouble breathing due to a chronic pre-existing condition, or persons 
engaged in strenuous physical activity or exercise. 

7. Gatherings on the City's beachwalks and baywalks shall be limited to 10 people 
or fewer. 

8. The Purdy Boat Ramp at Maurice Gibb Park shall be CLOSED, except to Miami 
Beach residents. Temporary docking at the boat ramp shall be PROHIBITED. 

9. Monument Island shall remain CLOSED. 
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D. RELIGIOUS INSTITUTIONS AND PLACES OF WORSHIP 

This Order does not limit the number of persons who may be physically present at 
any religious service. Persons attending religious services are urged, but are not 
required, to practice social distancing, such as keeping six feet between persons 
and limiting group size to that necessary to accomplish physical distancing. 

E. CDC GUIDANCE FOR RETIREMENT COMMUNITIES AND INDEPENDENT 
LIVING FACILITIES 

Owners, administrators, operators, workers, volunteers, visitors, and residents of 
retirement communities and independent living facilities (including residential buildings 
that are age-restricted and/or contain a majority of residents who are over the age of 55 
and are fully or partially retired), shall be urged to implement the CDC Guidance, entitled 
"Preventing the Spread of COVID-19 in Retirement Communities and Independent 
Living Facilities (Interim Guidance)," and dated March 20, 2020, as may be amended. 
See https://www.cdc.gov/coronavirus/2019-ncov/community/retirement/guidance­ 
retirement-response.html. 

F. CHILD CUSTODY/TIME-SHARING ARRANGEMENTS EXPRESSLY PERMITTED 

This Emergency Order shall not be construed to prohibit, interfere with, or otherwise limit 
any child custody order, agreement, or other "time-sharing" arrangement pertaining to the 
care of any children or other dependents whose parent(s) or guardian(s) live in different 
households. Nothing herein shall restrict the transportation of children or other dependent 
pursuant to any such child custody order, agreement, or other "timesharing" arrangement. 

G. SAFER AT HOME 

1. All persons living within the City of Miami Beach are strongly encouraged 
to remain in their homes, except to (a) travel to retail and commercial 
establishments or any other establishment or facility permitted to reopen under 
County EO 30-20 or any other County Emergency Order; (b) engage in outdoor 
recreational activities; (c) engage in personal support activities (i.e. to care for or 
support a friend, family member, or pet in another household); or (d) travel to or 
from a workplace. 

2. Observance of Social Distancing. As to all activities permitted under this 
Order, residents and visitors should adhere to social distancing practices, such 
as maintaining a distance of at least six (6) feet away from others, washing hands 
with soap and water for at least twenty seconds or using hand sanitizer, covering 
coughs or sneezes (into the sleeve or elbow, not hands), regularly cleaning high­ 
touch surfaces, not shaking hands, and any social distancing requirements set 

6 

DocuSign Envelope ID: 3EBE4378-23F7-4D54-835B-A48BF029B0AA



Amended Phase 3 Opening Order 
January 13, 2021 
Page 7 of 8 

forth in any City, County, State, or Federal order. Residents and visitors are 
strongly encouraged to limit all of their travel, except as absolutely necessary. 
Persons at high risk of severe illness from COVID-19 and people who are sick 
are strongly encouraged to stay in their residence to the extent possible, except 
as necessary to seek medical care. 

H. PARKING AND STREET CLOSURES 

1. Commencing on July 18, 2020 at 12:01 a.m., the entirety of Ocean Drive from 5" 
Street to 15 Street shall be closed to all vehicular traffic at all times. 

2. Commencing on July 18, 2020, at 12:01 a.m., street parking shall be prohibited in 
the area bounded by 5th Street on the South, 15th Street on the North, Ocean 
Drive on the East, and Collins Avenue on the West between the hours of 6:00 p.m. 
and 6:00 a.m. daily. 

I. CURFEW 

A general curfew has been established throughout Miami-Dade County pursuant to 
County EO 27-20, as amended. The curfew will be in effect daily from 12:00 a.m. to 
6:00 a.m. 
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THE EMERGENCY MEASURES THAT HAVE BEEN ORDERED AND 
PROMULGATED ABOVE SHALL BE EFFECTIVE COMMENCING ON JANUARY 14, 
2021 AT 12:01 A.M., AND SHALL BE EFFECTIVE THROUGH 11 :59 P.M. ON 
JANUARY 20, 2021, UNLESS EXTENDED BY THE MIAMI BEACH CITY 
COMMISSION BY DUL Y ENACTED RESOLUTION IN REGULAR OR SPECIAL 
SESSION. 

Any violation of the provisions of this Order may subject an operator, business entity, or 
organization to the closure of the operation, business, or establishment for a period of 
at least 24 hours, or through the duration of the State of Emergency. 

If any section, subsection, clause, or provision of this Order is held invalid or 
unenforceable, the remainder of this Order shall not be affected and every other section, 
subsection, clause, and provision of this Order shall be valid and enforced to the fullest 
extent permitted by law. 

The Emergency Measures set forth herein supersede and replace all prior City of Miami 
Beach Emergency Measures ordered and promulgated since March 12, 2020. 

CITY OF MIAMI BEACH, FLORIDA 

Raul J. Aguila, Interim City Manager 

ATTEST: Date: 1(2]%' 
:2&g PM Time: ------------ 

Rafael E. Granado, City Clerk 
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CARLOS A. GIMENEZ
MAYOR 

MIAMI-DADE COUNTY 

May 15, 2020 

Throughout my 45-year career in public service, I have been involved in one way or another in responding to 
emergencies and extraordinary events in our community. As a firefighter, I responded to emergency calls every day. I 
served as a SWAT medic and responded to the initial crises and the aftermath of the McDuffie Riots. As the Fire Chief 
and Emergency Manager for the City of Miami, I developed and implemented equipment and procedures for large-
scale gatherings at stadiums and other facilities, and led the response to Hurricane Andrew. I was appointed City 
Manager during the State Oversight that was imposed as a result of fiscal mismanagement, and I brought the City of 
Miami out of financial insolvency. As the Mayor of Miami-Dade County, I have led our community out of the Great 
Recession, an epidemic of Zika cases, and recovery from Hurricane Irma. From each of these events, I gained 
experience in leading an organization and a community through difficult times. All these events combined, however, 
do not equal the impact that the COVID-19 pandemic has had on Miami-Dade County. 

Although we were criticized by some at the time, we responded quickly and responsibly to the coming pandemic: first, 
by protecting the elderly and medically-compromised residents; next, by restricting dining in restaurants and closing 
theaters, playhouses and other gathering places, and by imposing social distancing guidelines; then by closing parks 
and open spaces; and finally, by closing all non-essential retail and commercial establishments. Our Safer at Home 
protocols became the model for the state, and it is because you – our residents and business owners – cooperated 
and adhered to these restrictions, that we were able to avoid the worst predictions of the effects of the pandemic on 
our community, flatten the curve, and now, with criteria established by the Federal government showing a downward 
trend in cases and hospitalizations in Miami-Dade County, we can now relax some of these restrictions and work 
toward what will be our New Normal. 

With the input of community members, medical experts and industry experts, and following the experience of 
communities that have come before us, this guide has been developed as the roadmap of our reopening. The plan is 
divided into phases, and the various industries and services provided in our community are mapped along these 
phases with gradual expansion of activities. Guidelines for residents, regardless of activities, are included to help keep 
you safe and healthy. Industry-specific rules are laid out to allow our economy to reopen, while protecting our 
community.   

Earlier this month, we allowed for a limited reopening of parks and open spaces. Because we carefully planned and 
you followed the rules established, we did not experience an increase in cases and can now consider further 
openings. Should we see indicators that the percentage of positive cases is increasing in line with test counts, hospital 
beds are filling up, or people are not following the established orders, restrictions will go back into place. A daily 
dashboard will provide everyone with the most up-to-date information and the status of reopening each day. 

Working together, we have been successful in largely protecting our community from the health impacts of the 
pandemic. Now it is time for us to join together to reverse the economic impacts our community has been 
suffering. Following this guide will take us safely to the New Normal, as will each of us taking personal responsibility 
for our safety. Remember: I Keep You Safe, You Keep Me Safe. We’re in this together, and I am confident that we 
will emerge even stronger than before. 

Yours in service, 

Carlos A. Gimenez 
Mayor, Miami-Dade County 
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Introduction 

This guide has been prepared for you – the residents, business and commercial establishment 

owners and people who operate other facilities throughout Miami-Dade County – to provide 

information you will need as we move to a New Normal. For your reference, links to 

Emergency Order (EO) 20-20, as amended, EO 27-20, as amended, EO 29-20, as amended. 

EO 30-20 and EO 31-20 are included in this document.  Only businesses and establishments 

operating in compliance with the New Normal Guide and applicable EOs may operate. 

Guided by facts about the disease and business operations  provided  by  medical  and 

industry experts, the protocols included in this document have been developed  by  County 

staff to guide our community as we  slowly  and  thoughtfully begin to reopen services and 

allow for activities that have been suspended due to the COVID-19 pandemic. A dashboard has 

been developed to provide interested people with the up-to-date information we have to help us 

make decisions regarding these protocols and track the impacts of our actions. 

Rules for all of us to follow regardless of where we will be and what we will be doing in Miami- 

Dade County are included, as well as more specific requirements for visitors to our parks and 

open spaces. Recommendations for businesses, commercial establishments and other facilities 

for reopening have been developed. General guidance for business opening follows, as well as 

detailed protocols for a handful of specific business categories and sub-categories are also 

included. Specialized protocols were not developed for every industry in Miami-Dade County. 

Businesses are encouraged to apply guidelines as applicable to your particular business model 

or process.  If a particular commercial establishment supports multiple business lines, only 

those permitted to operate may be opened in any particular phase. Points in bold MUST be 
followed; other recommendations are strongly suggested.  Finally, we have included 

documents that business and facility managers will find helpful to communicate rules and 

express guidelines developed by various regulatory agencies. 
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Establishments required to submit a plan for reopening under previous emergency orders may 

now be open if they comply with any COVID-19 safety plan for such establishment previously 

approved by Miami-Dade County and comply with the current version of the New Normal 

Guidebook, as amended from time to time. 

 
This guide is intended to be a dynamic document and we want it to be useful to you. Should you 

have any questions or suggestions, please send an email to new-normal@miamidade.gov. We 

want to be responsive to our ever-changing and ever- challenging situation as we work our way 

to the New Normal. 
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Color Identification System 
 

The color flag identification system below will be used to communicate each day where we are 

on the continuum of the New Normal. Depending upon the situation, we may take 

intermediate steps between these phases, but knowing what color phase we are in will help 

you navigate your activities. 

 
Color Phase 

Most stringent closures; only essential businesses open; social  
and physical distancing and facial covering requirements in 
place 

 
Parks and Open Spaces open; preparations taking place to 
reopen other sectors with strict capacity requirements in place; 
social and physical distancing and facial covering 
requirements in place 

 
Limited opening of non-essential businesses and other facilities; 
strict capacity requirements in place; social and physical 
distancing and facial covering requirements in place 

 
More expansive opening of businesses and facilities; capacity 
requirements expanded; social and physical distancing and 
facial covering requirements in place 

 
New Normal is in place; all businesses and facilities open; social 
and physical distancing and facial coverings encouraged 
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Emergency Orders 

 
 

A number of emergency orders have been imposed since the beginning of the COVID19 
pandemic that govern activities in Miami-Dade County.  The orders impacting and 
promulgating the guidelines in this document are as follows 
 
Emergency Order 20-20 and Amendment – governs the use of facial coverings, which must be 
worn in public places with exceptions; facial coverings are defined 
 
Amendment 2 to Emergency Order 20-20 
Amendment 1 to Emergency Order 20-20 
Emergency Order 20-20 
 
Emergency Order 27-20 – imposes a curfew from 11pm to 6am each day. 
 
Amendment 3 to Emergency Order 27-20 
Amendment 2 to Emergency Order 27-20 
Amendment 1 to Emergency Order 27-20 
Emergency Order 27-20 
 
Emergency Order 29-20 – governs reopening of parks and outdoor spaces 
 
Amendment 2 to Emergency Order 29-20 
Amendment 1 to Emergency Order 29-20 
Emergency Order 29-20 
 
Emergency Order 30-20 – governs reopening of businesses and establishments 
 
Amendment 1 to Emergency Order 30-20 
Emergency Order 30-20 
 
Emergency Order 31-20 – governs the allowable level of noise in an establishment 
 
Emergency Order 31-20 
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General Guidelines 

 
Emergency Order 20-20 was originally implemented at 11:59pm on April 9, 2020. As amended 

by subsequent Emergency Orders, these general guidelines and requirements should be 

followed by all residents and businesses. 

 
 People must follow the social and physical distancing and facial covering and personal 

protection equipment (PPE) guidelines as defined by our Emergency Orders, the 

Centers for Disease Control (CDC) and consistent with Occupational Safety and Health 

Administration (OSHA) and other regulatory guidelines: 

o Six foot distance between people; plexiglass or other partitions do not substitute 
for social and physical distancing in restaurants, casinos and other indoor 
entertainment venues 

o Wear facial coverings at all times in public, with certain exceptions 
o Wash hands and/or use hand sanitizer often 

 Facilities must implement certain procedures: 
o enhanced sanitizing of all common areas and frequent touch points 
o placement of trash containers for face masks and other personal 

protective equipment (PPE) near exits and entrances and other common 
areas 

o comprehensive cleaning of facilities must be performed each night and 
include thoroughly disinfecting all frequent touch points and emptying all 
trash receptacles using solid waste bags that are double-bagged and 
securely sealed 

o posting CDC signage in publicly trafficked locations emphasizing 
measures to “Stop the Spread of Germs” and to exercise social 
responsibility 

o upgrading or installing ventilation per OSHA guidance 
o designating quarantine rooms for infected individuals and deep clean after use 
o installing hand sanitizer at entry points and through site 
o training all personnel in new operating protocols and modifications to 

existing codes of conduct to deal with COVID 19 issues 

Page 6

DocuSign Envelope ID: 3EBE4378-23F7-4D54-835B-A48BF029B0AA



 

  

 Businesses and workplaces must implement certain procedures 
o food and beverages must be consumed when seated and may not be 

consumed outside of designated eating areas 
o There shall not be a sustained decibel level above 90 at any given time at 

restaurants, bars and other entertainment venues 
o designing work group shifts to minimize contacts between employees and ensure 

easier tracking and tracing, as possible, and implement staggered breaks to 
reduce large group gatherings 

o avoiding meetings of more than 5 participants and encouraging virtual meetings 
o reducing seating in breakrooms and common areas to ensure minimum 6’ physical 

distance 
o allowing non-core functions to work from home, as possible 
o implementing testing programs for high risk employees 
o establishing clear reporting protocols based on leading (e.g., thermometer temp 

spikes, thermal scanning spikes, increased absenteeism) and lagging indicators 
(e.g., staff health visits above pre-defined rate, community spread in retailer locale) 
to help prevent spread of cases 

o posting a contact email address and/or telephone number for employees and 
customers to contact if they have questions or concerns 

o encouraging participation in contact tracing by employees 
o Any establishment that has an on-site employee or contractor who tests 

positive shall close until one of the following conditions is met: 
 the establishment is deep-sanitized and employees who were in 

close contact with the positive employee or contractor have been 
tested and cleared by a medical professional as being COVID-19 
free or do not report to work for 14 days after the date the 
positive employee or contractor was last onsite; or  

 14 days from the date such employee or contractor was last 
onsite at such establishment if deep-sanitization is not 
performed.  

o Where an establishment has multiple floors or structures, or has a 
square footage in excess of 10,000 square feet, only those structure(s), 
floor(s) or area(s) where the infected person was present are required to 
be deep-sanitized as a condition of re-opening, and only those 
employees working in such structure(s), on such floor(s), or who came 
into contact with the positive employee or contractor must be tested or 
must not report to work for 14 days after the date the positive employee 
was last on-site. 

o Under no circumstances shall an employee or contractor who has 
tested positive report to work at an establishment until that employee is 
cleared by a medical professional as being COVID-19 free. 

Page 7

DocuSign Envelope ID: 3EBE4378-23F7-4D54-835B-A48BF029B0AA



 

 

 

Parks and Open Spaces 
 

As we moved into the Orange flag phase, the first sector that re-opened in a limited way in Miami- 

Dade County was Parks and Open Spaces. On April 29, 2020 at 6:00am, Emergency Order 21- 

20 went into effect. The development of the Emergency Order included representatives from 

organizations involved in services and activities in parks, marinas and golf courses. Over the 

course of several meetings, protocols were developed and then reviewed carefully by medical 

professionals from the universities and hospitals in Miami-Dade County, as well as the Florida 

Department of Health. This collaborative process became the model for future efforts related to 

business and commercial establishment reopening. The original Emergency Order has now 

been replaced with Emergency Order 29-20 and includes provisions for parks, boats and 

marinas, golf courses and other outdoor establishments. 

 
The protocols developed outlined specific rules to ensure social and physical distancing, 

effective sanitization of restrooms and high touch areas, use of facial coverings and limitations 

on gatherings of people.   These protocols have been updated to allow for limited competition 

on athletic fields, provided facial coverings are worn in accordance with Emergency Order 20-

20 and now include provisions for charter vessels and tour boats.   

 

Amendment 3 to Emergency Order 29-20 
Amendment 2 to Emergency Order 29-20 
Amendment 1 to Emergency Order 29-20 
Emergency Order 29-20 
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Reopening Protocols 

 
While designated businesses are permitted to open, you are not required to open. Furthermore, if 

we experience another surge in cases, we may be required to close certain sectors. Should this 

happen, we will communicate this to the community with adequate time to prepare prior to the 

effective date. 

 
As you prepare to reopen your establishment, please consider these examples of general 

safeguarding guidelines for reopening. All guidelines are categorized by workforce protection 

measures, employee protection measures, non-employee (or customer) protection measures, 

business process adaptations, employer-led public health interventions and industry-wide 

safeguards. This list is not intended to be all-inclusive, but rather examples of actions to be taken 

so that you may protect your employees and your customers. If a particular commercial 

establishment supports multiple business lines, only those permitted to operate may be opened in 

any particular phase. You may wish to enforce more stringent guidelines or procedures. 
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General Reopening Guidelines 

I. Workforce protection
a. Facial coverings must be worn inside businesses and commercial

establishments
b. Do not allow employees who have flu like symptoms to report to work for 14

days after the onset symptoms
c. Encourage participation in contact tracing for employees that test positive
d. Provide or coordinate safe transportation to work allowing for social and physical

distancing
e. Allow for flexible schedules for childcare and sick time
f. Staggered breaks to reduce large group gatherings
g. Install hand sanitizer at entry points and through site

II. Employee protection
a. Enforce personal protective equipment (e.g., face masks, gloves)
b. Ensure employees (and customers) stay more than 6 feet apart (use visual

markers to help with implementation)
c. Enhanced sanitization of all common areas / touch points (doors, stairwell

handles, light switch, elevator switch, etc.)
d. Procure increased amounts of soap, hand sanitizer, cleaning materials and

protective equipment

III. Non-employee Protection
a. Visually mark separation 6 ft. apart for areas where people would group

(e.g., queues and elevators)
b. Plexiglass and other partitions do not substitute for social and

physical distancing in restaurants, casinos and other indoor
entertainment venues

c. Food and beverages must be consumed only when seated and may not
be consumed outside of designated eating areas; designated areas
must be separate from casino floors, bowling lanes, and other active
areas of establishments

d. There shall not be a sustained decibel level above 90 at any given time
at restaurants, bars and other entertainment venues

e. Discourage entry to site of visitors and contractors, unless needed for
operations

f. Set up self-checkout lines and contactless payments, as applicable

IV. Business Process Adaptations
a. Upgrade/Install ventilation including HVAC filters or UV-C equipment per OSHA

guidance
i. Establishments are required to check HVAC systems to ensure proper

recirculation of outside air and replacement of air filters
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ii. Ensure filter replacement or upgrade consistent with CDC and OSHA Guidelines 
(https://www.cdc.gov/coronavirus/2019-ncov/community/office-buildings.html) 

iii. Utilize UV-C disinfection in commercial HVAC systems 
iv. Comply with Section 553.908 on guidance on required air changes per hour. 

(http://www.leg.state.fl.us/statutes/index.cfm?App_mode=Display_Statute&Search
_String=&URL=0500-0599/0553/Sections/0553.908.html); comply with FBC 2017, 
Chapter 4, Ventilation Section of Mechanical Code 
(https://up.codes/viewer/florida/fl-mechanical-code-2017/chapter/4/ventilation#4) 
and ASHRAE Standard 62.1-2019, Ventilation for Acceptable Indoor Air Quality. 

b. Clean and disinfect bathrooms every two to three hours 
c. Eliminate the use of common water fountains and interactive displays 
d. Limit capacity of elevators to ensure social and physical distancing 
e. Designate quarantine rooms for infected individuals and deep clean after use 
f. Require non-core functions to work from home, as possible 
g. Avoid meetings of more than 5 participants, encourage virtual meetings 
h. Reduce seating in breakrooms / common areas to ensure minimum 6’ physical 

distance. If not possible, close common areas 
i. Prior to re-open, flush plumbing and run water in sinks to eliminate stagnant 

water from the period of mall/store’s closure 
 

V. Employer Led Health Public Health Interventions 
a. Post CDC signage in publicly trafficked locations emphasizing measures to 

“Stop the Spread of Germs” and to exercise social responsibility 
b. Train all personnel in new operating protocols and modifications to existing 

codes of conduct to deal with COVID 19 issues 
c. Design work group shifts to minimize contacts between employees and ensure 

easier tracking and tracing, as possible 
d. Implement testing programs for high risk employees (e.g., frequent contact with 

customers or suppliers) 
 

VI. Industry-wide Safeguards 
a. Acknowledge in writing the review and understanding of relevant industry 

association and union organizations guidelines, including capability checklists and 
reference to WHO, DOH and CDC guidelines 

b. Establish protocol to immediately disclose infection to state DOH bodies and 
procedure to safeguard store (e.g., deep cleaning) 

c. Setup clear reporting protocols based on leading (e.g., thermometer temp spikes, 
thermal scanning spikes, increased absenteeism) and lagging indicators (e.g., 
staff health visits above pre-defined rate, community spread in retailer locale) 

d. Post a contact email address and/or telephone number for employees /customers 
to contact if they have questions or concerns 

e. Any establishment that has an on-site employee or contractor who 
tests positive shall close until one of the following conditions is met: 
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i. the establishment is deep-sanitized and employees who were in
close contact with the positive employee or contractor have been
tested and cleared by a medical professional as being COVID-19
free or do not report to work for 14 days after the date the positive
employee or contractor was last onsite; or

ii. 14 days from the date such employee or contractor was last onsite
at such establishment if deep-sanitization is not performed.

f. Where an establishment has multiple floors or structures, or has a
square footage in excess of 10,000 square feet, only those structure(s),
floor(s), or area(s) where the infected person was present are required
to be deep-sanitized as a condition of re-opening, and only those
employees working in such structure(s), on such floor(s), or who came
into contact with the positive employee or contractor must be tested or
must not report to work for 14 days after the date the positive employee
was last on-site.

g. Under no circumstances shall an employee or contractor who has
tested positive report to work at an establishment until that employee is
cleared by a medical professional as being COVID-19 free.
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Specific Industry Group Protocols 

For each of the following industries, a group of community members came together to provide 

factual information about their business models and customers, medical experts provided 

information about infection risks and County staff in turn developed proposed protocols for 

reopening in their industries. The community members represented a broad spectrum of 

businesses that ranged in size from very small to some of our largest employers. Discussions 

were lively and informed by factual information about best practices and a wealth of industry 

experience. These protocols were further reviewed by industry experts, taking into account 

international experience and best practices as different jurisdictions have moved through the 

phases of the COVID19 pandemic. 

The protocols for each group are organized similarly and a timeline follows each to illustrate where 

in the continuum of moving to the new normal the proposed protocols fall. These guidelines are 

categorized by workforce protection measures, employee protection measures, non-employee (or 

customer) protection measures, business process adaptations, employer-led public health 

interventions and industry-wide safeguards. For the specific industries listed below, in addition to 

the  guidelines  included,  all  industries  must  follow  the  guidelines  on  page  10.  Just  as 

with the general guidelines, this list is not intended to be all-inclusive, but rather examples of 

actions to be taken so that you may protect your  employees  and  your  customers.  If a particular 

commercial establishment supports multiple business lines, only those permitted to operate may 

be opened in any particular phase. You may wish to enforce more stringent guidelines or 

procedures. 
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Retail Establishments (including Small Businesses) 
 

I. Workforce protection 
a. Assess employee assignments based on risk profiles (vulnerable populations) 
b. Enable single point of entrance 
c. Facial coverings must be worn inside a retail establishment 
d. Install hand sanitizing dispensers or make sanitizer available at entrances 

and in common areas 
e. Establish sign-in stations or check points for employees with health questionnaire 

on symptoms 
f. Encourage employees to self-identify and report symptoms; do not allow 

employees who have flu like symptoms to report to work for 14 days after the 
onset symptoms. 

g. Institute staggered breaks in order to discourage large group gathering 
 

II. Employee protection 
a. Space out customer queues for fitting rooms and at cashiers with floor 

markers (every 6 ft); adopt virtual waiting area / queue where feasible 
b. Ensure commercial / delivery drivers' access is limited to receiving area and 

minimize interactions with staff; exclude any interactions with frontline personnel 
c. Installation of plexiglass sneeze guards and moving of pin pads to facilitate social 

and physical distancing at checkout stations 
d. Procure appropriate amounts of soap, hand sanitizer, cleaning materials 

and protection equipment (masks, gloves) 
 

III. Non-Employee Protection 
a. Limit the number of staff and customers to state requirement up to a 

maximum of 50 percent of mall/store occupancy 
b. Place signs outside and inside the elevators to limit capacity to 4 

passengers, with visual markers for passengers to stand on. Signs 
should encourage people to take the stairs where appropriate and offer 
preferential treatment elderly, persons with disabilities, pregnant women, 
and families with small children 

c. Cart handles and basket handles must be sanitized between uses 
d. Valet may be utilized. Valet operator will step away 6 feet after opening car 

door (visual markers should be placed on the ground to assist). After 
parking, vehicle operator will switch or sanitize gloves prior to servicing the 
next vehicle. 

e. Adapt curbside locations to be available in shopping center parking lots and 
throughout mall surface lots to accommodate pick-up 

f. Set specific shopping hours for vulnerable groups (elderly, persons with 
disabilities, pregnant women) 
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IV. Business Process Adaptions 

a. Mark with arrows entry and exit points, creating one-way circulation paths 
inside stores 

b. Remove public seating areas, if possible, and enforce distancing through 
signaling 

c. Flush plumbing and run water in sinks to eliminate stagnant water from the 
period of mall/store’s closure 

d. Change and/or upgrade mall/store HVAC filters or install UV-C disinfection equipment 
(per OSHA guidance) 

e. Encourage adoption of contactless payment mechanisms (e.g., credit cards) 
f. Install ‘physical buffers’ to handle shopping items (e.g. 1 or more tables between 

customer and cashier for loading, checkout and bagging of items) 
 

V. Employer-led Public Health Interventions 
a. Train all personnel in new operating protocols and modifications to existing 

codes of conduct to deal with Covid-19 issues 
b. Post CDC signage in publicly trafficked locations emphasizing measures to 

“Stop the Spread of Germs” (CDC) and exercise social responsibility (e.g., 
hygiene) 

c. Design work group shifts to ensure easier tracking and tracing 
d. Encourage use of contactless thermometer for daily employee check in 

monitoring of temperatures 
e. Evaluate the need for testing program for high risk employees (e.g., frequent 

contact with customers or suppliers) 
 

VI. Industry-Wide Safeguards 
a. Malls and stores must indicate how much “lead time” each needs to be ready to 

re-open 
b. Acknowledge in writing the review and understanding of relevant industry 

association and union organizations guidelines, including capability 
checklists and reference to WHO, DOH and CDC guidelines 

c. Establish and employ protocol to immediately disclose infection to state DOH 
bodies and procedure to safeguard store (e.g., deep cleaning. 

d. Establish and employ clear reporting protocols based on leading (e.g., 
thermometer temp spikes, thermal scanning spikes, increased absenteeism) and 
lagging indicators (e.g., staff health visits above pre-defined rate, community 
spread in retailer locale) 

e. Stores/malls shall post a contact email address and/or telephone number 
for customers 
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Additional considerations for Personal Grooming, Massage and Tattoo Establishments 
 

I. Workforce Protection 
a. Within the shop, a minimum of six feet (6’) distance between customers, 

except for families residing at that same dwelling 
b. Capacity limited to 50% of building occupancy as required by law 
c. As possible, install plexiglass barrier between salon chairs 
d. Only the customers receiving the service may enter the shop (except for a 

an adult accompanying a minor or someone requiring assistance) 
e. All services require an appointment; appointments must be recorded for 

tracking purposes and for the notification of others that may have been 
present in the shop, if a positive COVID-19 case is reported 

i. Customers must wait outside of the business (practicing social and 
physical distancing) or in their cars until they are called for their 
appointment 

ii. A paging system may be utilized similar to what restaurants use, so 
that customers do not congregate outside of or around the shop 

iii. Walk-ins are prohibited 
 

II. Employee protection 
a. Employees to wear masks and gloves at all times, the use of face shields is 

strongly encouraged 
b. Employees must not share tools 
c. Service Providers and Artists must wear single-use aprons 
d. Any face to face service requires a face shield being worn by the groomer/ 

stylist (e.g., beard/mustache, eyelashes, eyebrow, facial) 
 

III. Non-employee Protection 
a. Customers to wear face masks (coverings may be removed for a short time 

when necessary to perform face services as instructed by groomer/stylist) 
b. Provide customers with disinfection spray to apply on entry/exit 

 
IV. Business Process Adaptations 

a. Cleaning and disinfecting agents must be EPA registered and labeled as 
bactericidal, virucidal and fungicidal 

i. Reception and Retail Area 
1. Discard old magazines and other non-essential items in the 

waiting area that cannot be disinfected 
2. Wipe down all soft surfaces (couches, chairs) with water and a 

clean towel 
3. Clean and disinfect all hard, non-porous surfaces such 

reception counter, computer keyboard, phones, door handles, 
light switches and point of sale equipment 

4. Clean and disinfect all shelving, glass and display cases; keep 
product containers clean and dust free 

5. Place signage in window to notify customers of your diligence 
in practicing proper infection control 
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ii. Workstations – this must be performed after each service(s) 
provided to the customer 

1. Clean and disinfect all non-porous implements used in your 
services (immersion, spray or wipe) 

2. Store properly disinfected implements in closed containers 
3. Clean and disinfect all electrical implements used in your 

services 
4. Clean and disinfect chairs and headrests; consider barrier 

methods on chairs such as disposable paper drapes or towels 
that can be laundered after each client 

5. Clean and disinfect workstation, rolling cards, drawers and 
any containers used for storage 

6. Ensure that single use porous items are new 
7. All items on a nail station must either be new, never used, or 

cleaned and disinfected (stored in a closed container until 
ready to use) 

8. Waste must be doubled-bagged and disposed of daily; if 
applicable, as in the case of tattoo studios, waste must be 
picked up and disposed of by a medical waste company 

iii. Treatment Rooms/Laundry/Shampoo Bowls/Pedicure Bowls 
1. Clean and disinfect any appliances used 
2. Clean and disinfect treatment tables 
3. Ensure all single use items are new 
4. Empty wax pots, completely clean and disinfect, and refill with 

new wax 
5. Any used linens, must be washed and dried on the HOT 

temperature setting 
6. All clean linens must be stored in closed covered cabinets 
7. Launder (porous) or disinfect (non-porous) all capes 
8. Clean and disinfect all shampoo bowls, handles, hoses, spray 

nozzles and shampoo chairs after each use 
9. Clean and disinfect pedicure bowls after each use 

b. Washing hair before a cut is compulsory 
c. Encourage paperless transactions and offer to email receipts if possible 
d. All staff must wash hands before and after each service; if 

possible, it is recommended to wash hands in front the customer 
e. Applicable guidelines for business operations must be followed: 

1. http://www.floridahealth.gov/environmental-health/tattooing/ 
2. Florida Beauty Salon and Barber Shop requirements 
3. COVID-19 Update from Florida State Massage Therapy Association (FSMTA) 
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Arts & Culture (includes non-profit museums and public gardens) 

I. Workforce Protection 
a. Install hand sanitizing stations at entrances and in common areas 
b. Establish sign-in stations or check points for employees with health questionnaire 

on symptoms 
c. Encourage employees to self-identify and report symptoms 

 
II. Employee Protection 

a. Space out customer queues venue entry and at ticketing booths with floor 
markers (every 6 ft); adopt virtual waiting area / queue where feasible 

b. Install Plexiglass barriers between cashier and customer 
c. Upgrade turnstiles to touchless ticket scanning 
d. Procure appropriate amounts of soap, hand sanitizer, cleaning materials and 

protection equipment (masks, gloves) 
 

III. Non-employee Protection 
a. Place signs outside and inside the elevators to limit capacity to 4 

passengers, with visual markers for passengers to stand on. Signs should 
encourage people to take the stairs where appropriate and offer preferential 
treatment to vulnerable groups (e.g., elderly, persons with disabilities, pregnant 
women, and families with small children) 

b. Valet may be utilized. Valet operator will step away 6 feet after opening car 
door (visual markers should be placed on the ground to assist). After 
parking, vehicle operator will switch or sanitize gloves prior to servicing 
the next vehicle. 

c. Set dedicated visiting hours or special events for vulnerable groups (e.g., elderly, 
persons with disabilities and pregnant women 

 
IV. Business Process Adaptations 

a. Mark with arrows entry and exit points, creating one-way circulation paths 
inside venue when possible; otherwise, enforce distancing by posting signs 
indicating 6’ separation 

b. Remove public seating areas, if possible – else, enforce distancing through 
signaling 

c. Flush plumbing and run water in sinks to eliminate stagnant water from the 
period of facility closure 

d. Change and/or upgrade HVAC filters or install UV-C disinfection equipment (per OSHA 
guidance) 

e. Enable website to support: (i) online payment of tickets, and (ii) questionnaire for 
visitors 

f. Suspend group tours and group programming; implement circulation control 
measures to support social and physical distancing 

g. Eliminate the use of interactive exhibits unless a plan for application of protective 
measures has been approved 

h. Establish special hours for members, senior citizens, individuals identifying health 
issues 
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V. Employer-led public health interventions 
a. Train all personnel in new operating protocols and modifications to existing 

codes of conduct to deal with Covid-19 issues 
b. Post CDC signage in publicly trafficked locations emphasizing measures to 

“Stop the Spread of Germs” (CDC) and exercise social responsibility (e.g., 
hygiene) 

c. Design work group shifts to ensure easier tracking and tracing 
d. Encourage use of contactless thermometer for daily employee check in 

monitoring of temperatures 
e. Design testing program for high risk employees (e.g., frequent contact with 

customers or suppliers) to be tested every 2 weeks 

VI. Industry-wide safeguard 
a. Acknowledge in writing the review and understanding of relevant industry 

association and union organizations guidelines, including capability checklists 
and reference to WHO, DOH and CDC guidelines 

b. Establish protocol to immediately disclose infection to state DOH bodies and 
procedure to safeguard facility (e.g., deep cleaning) 

c. Establish and employ clear reporting protocols based on leading (e.g., 
thermometer temp spikes, thermal scanning spikes, increased absenteeism) and 
lagging indicators (e.g., staff health visits above pre-defined rate, community 
spread in retailer locale) 

d. Post a contact email address and/or telephone number for customers to 
contact if they have questions or concerns 

 
 
  

Page 19

DocuSign Envelope ID: 3EBE4378-23F7-4D54-835B-A48BF029B0AA



 

 

Manufacturing 
 

I. Workforce Protection 
a. Create a single point of access for employees, and if necessary, a separate 

single point of access for visitors 
b. Establish sign-in stations or check points restricting access to employee 

workstations / production areas 
c. Ensure controlled measures to minimize visitor/contractor access to facility when 

entering property (escorted, PPE requirements) 
d. Consider 2-step inventory model 

i. Designated space for warehousing new inbound inventory, quarantined for 
24 hours 

ii. Move inventory after 24 hours into “safe for use” warehousing space for 
use by facility 

 
II. Employee Protection 

a. Procure increased amounts of soap, hand sanitizer, cleaning materials and 
equipment 

b. Install of additional hand sanitization and soaps in toilets and common 
areas 

c. Post promotional signage around hand washing and other best healthy 
hygiene practices 

d. Either eliminate timeclocks, sanitize timeclocks after each employee use, or use 
electronic solutions to avoid touch points 

e. Apply copper tape onto high-touch surfaces that can’t be avoided 
f. Create operating “pods” (~2 employees per pod) in a production line, divided by 

physical barriers 
g. Air-gap connected workspaces, if possible, with a “clean room” to allow 

employees to sanitize 
 

III. Non-employee Protection 
a. Place signs outside and inside the elevators to limit number of people 

within elevator (1 person per at a time or at 50% capacity); offer preferential 
treatment to vulnerable groups (e.g., elderly, persons with disabilities, pregnant 
women) 

 
IV. Business Process Adaptations 

a. Divided critical function teams with groups alternating work in-office or using 
satellite sites 

b. Digitize shift handovers and group discussions within facility 
c. Reduce seating in breakroom / common areas to ensure minimum 6’ 

physical distance 
d. Designate quarantine rooms for potentially infected individuals and deep-clean 

after each use 
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e. Mark common areas with physical markers to reinforce compliance with 
measures (e.g., 6 ft separation in queues) 

f. Upgrade/Install ventilation per OSHA guidance 
g. Flush plumbing to eliminate stagnant water and monitor water systems 

in the facility 
 

V. Employer-led public health interventions 
a. Train all personnel in new operating protocols and modifications to existing 

codes of conduct to deal with COVID-19 issues 
b. Design work group shifts to ensure easier tracking and tracing 
c. Evaluate the need for testing program for high risk employees (e.g., frequent 

contact with customers or suppliers) 
 

VI. Industry-Wide Safeguards 
a. Acknowledge in writing the review and understanding of relevant industry 

association and union organizations guidelines, including capability checklists and 
reference to WHO, DOH and CDC guidelines 

b. Establish protocol to immediately disclose infection to state DOH bodies 
and procedure to safeguard store (e.g., deep cleaning) 
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Office Space and Shopping Centers 
 

I. Workforce Protection 
a. Prepare basic hygiene protocols to re-open areas that haven’t been operated for 

a long time (HVAC filters, check for mold, flush plumbing and run water in sinks to 
eliminate stagnant water) 

b. Install hand sanitizing stations at entrances and in common areas 
 

II. Employee Protection 
a. All visitors and tenants must sanitize hands at time of building entry and 

wear facial coverings while in the building 
b. Offices with cubicles or open space designs must establish the minimum 6 

feet of social and physical distancing required; or install physical barriers 
between workstations (e.g., plexiglass partitions) to ensure distancing 

c. Procure increased amounts of soap, hand sanitizer, cleaning materials and 
equipment 

d. Call centers with multiple employees utilizing the same consoles must 
establish alpha/bravo shifts and clean and sanitize equipment between 
shifts 

e. To the extent possible, offices should stagger arrival times of employees, 
alternate employees coming to the office and encourage teleworking and digital 
communication 

 
III. Non-employee Protection 

a. All visitors and tenants must sanitize hands at time of building entry. 
b. Place signs outside and inside the elevators and other common areas (e.g., 

restrooms, breakrooms) to summarize key messages: restrictions to 
capacity, distancing, use of facemasks 

c. For medical offices, create separate entrances for those with medical issues 
 

IV. Business Process Adaptations 
a. Install CDC signage located at the entry, lobby/waiting area, elevators, 

escalators, restrooms, tenant entrances mandating social and physical 
distancing and proper hand washing/sanitizing, over communicate the 
protocols throughout the building common areas 

b. Install visual/physical markings on floor and areas to accomplish 
distancing, arrange waiting areas to allow for proper social and physical 
distancing (e.g., for check-in and elevators) 

c. Distinguish between different types of buildings to determine occupancy, using 
space calculator to help ensure proper social and physical distance while at 
desks. (e.g., go from 1 person per every 150 SF/change to 1 person per every 
350 SF) 

d. When possible, require tenants come to lobby to accept deliveries to limit use of 
elevators and stairs by visitors; establish a drop area for packages so that they 
may be disinfected and/or left undisturbed overnight before being handled 
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e. All building tenants and visitors must wear facial coverings while in the 
building 

f. Limit use of common conference rooms, lunchrooms and other common 
areas or schedule use to reduce gathering of large numbers of tenants or 
visitors 

 
V. Employer-led public health interventions 

a. Adjust ventilation per OSHA guidance 
 

VI. Industry-wide safeguards 
a. Setup clear protocols based on Leading indicators (e.g., Thermometer temp 

spikes, thermal scanning spikes, increased absenteeism) and Lagging indicators 
(e.g., Staff health visits above pre-defined rate, community spread in retailer 
locale) 

b. Clean and sanitize all high touch surfaces in common areas, including 
railings, seats, ATMs, kiosks and elevator buttons every two to three 
hours; discontinue use of common drinking fountains 
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Warehousing/Trade and Logistics 
 

I. Workforce Protection 
a. Install hand sanitizing dispensers or make sanitizer available at entrances 

and in common areas 
b. Establish sign-in stations or check points for employees with health questionnaire 

on symptoms 
c. Encourage employees to self-identify and report symptoms before returning to 

work 
d. Perform deep disinfection of stored goods between shifts (i.e., mechanical 

sprayer / thermal foggers) 
 

II. Employee Protection 
a. Ensure enough masks available for all employees that are in contact with 

other people (including office workers, warehouse workers unable to social 
and physical distance, and customer facing shipping and delivery 
workers), as well as sufficient quantities of soap, hand sanitizer, gloves as 
necessary 

b. Have employees plan on working remotely when and where possible, and 
encourage employees to stay home if sick or caring for a family member 

c. Acquire uniforms to supply employees with enough uniforms to be able to 
wear a clean uniform each shift 

d. Restructure shifts, reducing overlap and staggering break times to ensure social 
and physical distancing once employees return 

e. Barriers between all workstations 
f. Divide critical function teams with groups alternating work in-office or using 

satellite sites 
 

III. Non-employee Protection 
a. Place signs notifying visitors, other non-employees of strict PPE 

requirements (i.e., masks for all visitors); ensure signs are posted in 
multiple languages (English, Spanish, Creole) 

b. Use supplier and customer networks to inform non-employees of new 
safeguarding protocols 

c. Streamline visiting process and communicate to employees, including no-contact 
warehouse pickups and no in-person supplier/distributor meetings 

 
IV. Business Process adaptations 

a. Mark with arrows entry and exit points, creating one-way circulation paths 
inside warehouses 

b. Ensure acquisition of enough equipment to be able to limit workers from sharing; 
institute policies to sanitize equipment where sharing of equipment is unavoidable 

c. Institute protocols for touchless paperwork, including acquiring tablet computers, 
or setting guidelines for employees to use their own emails or mobile phones if 
necessary 

d. Change and/or upgrade site HVAC filters or install UV-C disinfection equipment (per 
OSHA guidance) 
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e. Remove public seating areas, if possible, and enforce distancing through 
signaling 

f. Acquire necessary technology to enable adoption of contactless payment 
mechanisms (e.g., credit cards) for delivery and drop-offs 

 
V. Employer-led public health interventions 

a. Establish trainings for all personnel in new operating protocols and 
modifications to existing codes of conduct to deal with Covid-19 issues 

b. Post CDC signage in publicly trafficked locations emphasizing measures to 
“Stop the Spread of Germs” (CDC) and exercise social responsibility (e.g., 
hygiene) 

c. Design work group shifts to ensure easier tracking and tracing, and design no- 
overlap shifts 

d. Acquire contactless (or regular, with heavy sanitization protocols) thermometers 
for daily employee check in monitoring of temperatures 

e. Evaluate the need for testing program for high risk employees (e.g., frequent 
contact with customers or suppliers; travel between sites; direct contact delivery) 

 
VI. Industry-wide safeguards 

a. Clean and disinfect multi-touch equipment like handgrips carts, steering 
wheels, pallet trucks, etc. every time a user changes and after each shift 

b. Wash hands or use hand sanitizer between deliveries and utilize alternative 
delivery options to minimize personal contact i.e. pick up and drop off locations 
and touchless paperwork and confirmations 

c. Acknowledge in writing the review and understanding of relevant industry 
association and union organizations guidelines, including capability checklists 
and reference to WHO, DOH and CDC guidelines 

d. Establish protocol to immediately disclose infection to state DOH bodies 
and procedure to safeguard store (e.g., deep cleaning) 

e. Setup clear reporting protocols based on leading (e.g., thermometer temp spikes, 
thermal scanning spikes, increased absenteeism) and lagging indicators (e.g., 
staff health visits above pre-defined rate, community spread in retailer locale) 
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Specialized Protocols 

For each of the following categories, a group of experienced industry professionals came together 

to work with medical experts and our county staff to develop proposed protocols for reopening in 

these specialized areas: restaurants (dining in), hotels and accommodations and pools. In each of 

these areas, discussions were lengthy, in order to fully consider the broad and unique challenges 

that must be addressed. Again, these proposed protocols are informed by best practices and a 

wealth of experience. These protocols were further reviewed by medical and industry experts taking 

into account international experience and best practices as different jurisdictions have moved 

through the phases of the COVID19 pandemic. For the specific industries listed below, in addition 

to the  guidelines  included,  all  industries  must  follow  the  guidelines  on  page  10. You may 

wish to enforce more  stringent guidelines or procedures. 
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Common-use moped, motorized scooter, bicycle or motorized bicycle  

or any micromobility devices 

These guidelines have been developed to provide for the health and safety of the employees and users of 
micromobility vehicles.  Only vehicles that may be legally used on roads and requiring docking stations or with 
storage compartments on each vehicle to access rentals to may be used at this time.  Vehicles limited to use 
on paths and sidewalks are not permitted while special approval is in place allowing restaurants to utilize 
sidewalks for seating.  

I. Workforce & Employee Protection Measures

a. Procure and maintain sufficient amounts of soap, hand sanitizer, cleaning materials and
equipment.

b. Post signage throughout the site to remind personnel to adhere to proper hygiene, social and
physical distancing rules, appropriate use of PPE, and cleaning and disinfection protocols.

c. Adhere to hygiene and sanitation requirements from the Centers for Disease Control and Prevention and
Department of Health and maintain cleaning logs on site that document date, time, and scope of cleaning.

d. Provide and maintain hand hygiene stations for personnel, including handwashing with soap,
water, and paper towels, or an alcohol-based hand sanitizer containing 60% or more alcohol for
areas where hand washing is not feasible.

e. Thermal Scans - all employees are to undergo a thermal scan at the beginning of every shift to
confirm appropriate body temperature

f. Masks are mandatory and to be worn at all times
g. Gloves must be worn at all times.
h. Any shared device must be deemed essential and must be thoroughly sanitized between uses and shifts.
i. Conduct regular cleaning and disinfection at least after every shift, daily, or more frequently as needed

and frequent cleaning and disinfection of shared objects and surfaces, as well as high transit areas such
as shared employee vehicles, restrooms and common areas.

j. Single point of access for employees. No visitors are permitted to enter the premises
i. No work from outside contractors unless deemed necessary. Any contractors permitted to the

premises are to comply with Workforce and Employee Protection Measures and will be monitored
from a safe distance.

k. No shared “clock in” devices. All activity associated with “clocking in” to occur on personal
devices

l. 2-step inventory model
i. Designated space for warehousing new inbound inventory, quarantined for 24 hours until deemed

“safe, ready for use”
m. Apply copper tape onto high touch services that cannot be avoided.
n. Operating “pods” (~2 employees per pod) to minimize interaction between employees in any

essential functions that require 2 people.
o. Establish a communication plan for employees, visitors, and customers with a consistent means

to provide updated information.

II. Non-employee (or Customer) Protection Measures

a. All vehicles in the field must be thoroughly disinfected using COVID-19-effective disinfectants.
Particular attention should be paid to high-touch areas, including the handlebars, brake levers,
helmet (inside and outside of the helmets, the visor, and the chin strap), helmet case, and the
seat.

b. Provide disinfecting wipes or other method of sanitation at docking stations for riders to wipe
down the parts of the vehicle they touch before and after riding.
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c. Include signage and messages in applications that are utilized to rent vehicles advising riders to
clean vehicles with provided equipment before and after each ride and to follow the prevention
guidelines issued by the CDC, including washing your hands before and after every ride.

d. In no instance shall vehicles be cleaned less frequently than once a day.

III. Business Process Adaptations

a. Divided critical function teams with groups alternating shifts
b. Digitize shift handovers and group discussions within facility
c. Reduce seating in breakroom / common areas to ensure minimum 6’ physical distance
d. Designate quarantine rooms for potentially infected individuals and deep-clean after each use
e. Mark common areas with physical markers to reinforce compliance with measures (e.g., 6 ft separation in

queues)

IV. Employer-led Public Health Interventions

a. Train all personnel in new operating protocols and to deal with COVID-19 issues
b. Design work group shifts to ensure easier tracking and tracing
c. Evaluate the need for testing program for high risk employees (e.g., frequent contact with customers or

suppliers)
d. Maintain a continuous log of every person, including workers and visitors, who may have close contact

with other individuals at the work site or area; excluding deliveries that are performed with appropriate
PPE or through contactless means

V. Industry-wide Safeguards

a. Certify management’s ability to train, monitor and assure all employees are adhering to the industry
guidelines; management commits to conducting quality assurance checks on a regular basis

b. Acknowledge in writing the review and understanding of relevant industry guidelines, including the
protocols listed herein, as well as WHO, DOH and CDC guidelines

c. Establish protocol to immediately disclose infection to state DOH bodies
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Restaurants, Bars and other Similar Establishments 

This section applies to restaurants, bars and other similar establishments, regardless of 
licensure.  Entertainment may be provided, following noise guidelines and requirement 
that entertainers be at least 10 feet from customers.  Dining establishments in Miami-
Dade must follow these protocols to ensure a responsible opening and prioritizes the 
health, safety, and well-being of both patrons and staff. It applies to any legally 
established indoor and/or outdoor dining use. It shall remain the responsibility of the 
dining establishments to comply with all applicable federal, state and local laws, 
including the Americans with Disabilities Act. 

Recommendations are in conformance with the Centers for Disease Control and Prevention 
(CDC), World Health Organization, and the Florida Department of Health guidelines. Revisions 
may be recommended when advisable based on future health indicators. 

Facility Preparation 
 Before re-opening, plumbing must be flushed to eliminate stagnant water from the

period of closure (see CDC guidelines: https://www.cdc.gov/
coronavirus/2019-ncov/php/building-water-system.html).

 Must change and/or upgrade HVAC filters as necessary to maximize fresh air
(using the maximum filtration for the design of the ventilation system) and
increase outdoor airflow rates where possible. Filters should be changed
regularly.

o Install high-efficiency air filters and HVAC systems.*
o In addition to HEPA filtration, install Ultraviolet Germicidal Irradiation (UVGI) in

small common areas that cannot be adequately ventilated.*
o Maximize circulation of outdoor air in the indoor space as much as possible

during hours of operations including open doors and windows and use of
outdoor space whenever is practical and feasible

The CDC recommendations for both of these measures are available at 
https://www.cdc.gov/infectioncontrol/guidelines/environmental/background/air.html#table6 

 Must develop and implement plans as appropriate to address any parking garage
or other facility access points leading to entrances (e.g., limiting capacity in
elevators; sanitizing elevator touchpoints; cleaning stairway  handrails;  frequent
cleaning or suspending the use of parking payment machines.  These plans must be
available for review and inspection.

*Valet operator will step away 6 feet after opening car door (visual markers should be placed on
the ground to assist). After parking, vehicle operator will switch or sanitize gloves prior to
servicing the next vehicle.

 Must have self-dispensing hand sanitizer or handwashing station at the entrance
to the dining establishment.

 Trash bins with lids that open without the need to touch the lids must be placed
and available for use to staff and guests in all entrance areas.

 Must put in place a disposal plan for safe handling and dispensing of used PPEs
in dining establishments and relevant exterior areas (e.g. use designated solid
waste bags that are double-bagged and securely sealed).
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 Music or entertainment shall be eliminated or set at a decibel level below 90 
decibels.  Entertainers must maintain a distance of at least 10 feet from 
customers and other individuals including staff when performing.  Patrons must 
be in stationary seats or at tables.  Social distancing and facial covering 
requirements must be strictly enforced on dance floors. 

 Health and safety signage/visual aids with messaging similar to that appended to this 
document should be posted for customers and staff with easy visibility to all intended 
audiences. Signage should promote hand hygiene and physical distancing and 
request customers not to enter the dining establishment if they are unwell or have
COVID-19 symptoms; Translate into all relevant languages. 

 All dining establishments must create visible floor markings for 
appropriate 6-foot distancing for each party in any waiting areas, whether 
exterior or interior.

 Distinct areas must be created for customer waiting, order pickup/take out and any 
third-party delivery services.

 Drinking or eating by customers is not permitted except when seated at a table.
 Must introduce plexiglass barriers at tills and counters as an additional level of 

protection for staff. 
 

Operational Preparations 
HVAC systems must be set such that the fan is on while customers and/or employees are in 
the establishment (not set to “auto”).  If possible, doors and windows may be open in order to 
allow for maximum air flow and circulation. 

Supervisory Procedures 
A team consisting of the heads of each dining establishment’s internal operational units must be 
convened to evaluate the health status of staff prior to opening for business and on an ongoing 
basis as described below: 

 Records must be kept documenting: 
o Any unusual rise in worker absenteeism, especially those related to 

respiratory infections. 
o Numbers of staff that test positive for the virus and follow an established 

protocol* for managing the consequences resulting from each positive 
individual. 

o This documentation must include Closing Procedures in Case of Exposure. 
Dining establishments must have ready procedures to quickly mobilize to 
shut down the dining establishment, notify all staff and execute deep 
cleaning protocols per CDC guidelines.** 

o Lessons learned each day and corrective actions and policies implemented. 
 The team will maintain: 

o Communication with managers of different units within the restaurant (Cooking staff, 
waiters, busboys, hosts, and if relevant, valet service members. 

o Contact information on staff, including emergency telephone numbers (ideally cell 
phone numbers) and e-mail addresses. 

o Physical or Electronic Logbook of actions, measures, and improvements 
implemented. 

o Physical or Electronic Logbook of training of staff including date of training, type of 
training noting the amount of time of training, and continuing training. 
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 An individual must be assigned each shift to monitor and supervise the 
food, equipment, procedures, and management of the health and safety 
measures for dining establishment guests and staff. Cleaning Task 
Checklists must be created and used daily to ensure enhanced cleaning 
and sanitizing procedures are uniformly followed by each shift. An 
individual must be specifically assigned within the kitchen to monitor 
incidents of close contact as defined in the below under “Employee Social 
Distancing.” 

 Regular announcements should be made reminding employees and customers 
to follow physical distancing and to wash their hands. 

 Dining establishments electing to avail themselves of outdoor dining allowances 
should consider the impact of inclement weather in the formulation of their 
operational plans and on the maintenance of social distances during rain 
events. 

 Self-audits or third-party audits are recommended and adapted to focus on enhanced 
COVID-19 procedures. 

*If a COVID-19 case for a visitor or a staff member is reported, the establishment must strictly follow Florida 
Department of Health (https://floridahealthcovid19.gov/exposure/ ) and CDC guidelines for notification and 
for cleaning and disinfecting (https://www.cdc.gov/coronavirus/2019-ncov/community/guidance-business- 
response.html and https://www.cdc.gov/coronavirus/2019-ncov/community/general-business-faq.html). 
The COVID-19 Call Center is available 24/7 | 1 (866) 779-6121 | COVID-19@flhealth.gov 

 
**https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/cleaning-disinfection.html 

 

Capacity Limitations 
Physical distancing is critical to help slow the spread of COVID-19. Social distancing 
protocols must be observed by patrons and staff, as outlined below. 

 When permitted, indoor operation must be limited to no more than 50% of its 
building occupancy with the maintenance of social distancing of 6 feet between 
parties.* Any outdoor seating must maintain similar distancing but in no event 
may the combined indoor and outdoor operation exceed 100% of its legally 
permitted building occupancy. See additional information regarding outdoor seating.

*Plexiglass or other partitions do not substitute for social distancing in dining establishments, casinos and 
other indoor entertainment venues 

*Social distancing may be reduced in order to allow for no more than 50% of building occupancy. 
 

 A per table party limit of 6 persons must be maintained whether seating is indoors 
or outdoors.  Dining establishments must also make reasonable accommodations to 
party sizes to accommodate guests with disabilities such as allowing additional seating 
for health care aides. Whenever possible, it is recommended to have a maximum of 6 
persons for 100 square feet (10 square meters).

 
  

Page 31

DocuSign Envelope ID: 3EBE4378-23F7-4D54-835B-A48BF029B0AA



To provide greater flexibility and opportunity to serve patrons while this Emergency Order 
remains in effect, restaurants, snack shops, and other food service establishments shall be 
allowed to have outdoor dining as an ancillary use without obtaining additional permits, so long 
as they comply with all of the following conditions and maintain social distancing measures: 

 The food service establishment has all current state and local licenses required to
operate.

 The primary use of the establishment under non-emergency conditions is the preparation
of food for consumption on premises.

 Outdoor dining areas shall be managed, operated and maintained as an integral part of
the food service establishment.

 Outdoor dining areas may only be located in one or more of the following:
o Walkways and pedestrian areas that front the food service establishment.
o The first row of parking spaces, only in accordance with the following

requirements:
o The parking is adjacent to the walkway fronting the unit or building.
o Where the outdoor dining area is adjacent to a drive aisle, driveway, or other

vehicular use area, the exterior of the outdoor dining area is clearly delineated
with bollards, cones, landscaping, planters, or combinations thereof.

o All handicapped-accessible ramps, parking spaces, and walkways shall remain
fully accessible and shall not be used for outdoor dining. Additionally, manholes
and other utility structures shall remain fully accessible at all times.

o Structures shall not be placed in or encroach into driveways or drive aisles.
o Shade structures such as umbrellas and pop up tents are permitted, subject to the

following:
 Tents shall be spaced a minimum of 10 feet from each other.
 Tents greater than 10’ by 12’ shall require a building permit in accordance

with the Florida Building Code.
 Handicapped-accessible tables and safe, handicapped-accessible routes

to and from washrooms shall be provided.
 Outdoor dining areas are not located on any private or public road, drive aisle, or public

sidewalk.
 Outdoor cooking or food preparation is prohibited.
 Tables and chairs in outdoor dining areas shall not be arranged in such a manner as to

impede pedestrian access to the food service establishment or create an environment in
which social distancing is difficult or impossible due to pedestrian traffic entering and
exiting the establishment through the outdoor dining area.

 Outdoor dining areas shall comply with handicapped accessibility requirements and
shall provide for a minimum clear and open pathway of 36 inches.

 Outdoor dining areas shall provide a minimum clearance of 3 feet from all fire department
access and devices, such as Fire Department Connections (FDCs) and hydrants.

 Outside public address systems are prohibited, except in connection with outdoor
entertainment as permitted by section 33-150(H) of the Miami-Dade County Code or
equivalent municipal regulation.

 When permitted, alcoholic beverages may be served in accordance with the
establishment’s current state beverage license, provided that such service is strictly
incidental to the service of food and is from a service bar only.

 Blinking and flashing lights are prohibited.
 The total occupancy of the interior and outdoor dining areas combined shall not exceed
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the establishment’s current approved occupancy maximums under non-emergency 
conditions.

 All spacing and social distancing mandates shall be adhered to within both the primary 
establishment and the outdoor dining areas.

 The sanitation standards and mandates set shall be observed in all outdoor dining areas.
 This allowance under emergency powers shall not be construed to absolve a tenant from 

seeking any required consent from the property owner to provide for outdoor dining.
 

In addition to the foregoing, food service establishments may provide additional outdoor dining 
areas in accordance with the following requirements while this Emergency Order remains in 
effect, subject to prior review and approval by the County’s Development Services Division or 
applicable municipal zoning department. Approval of such additional outdoor dining areas, which 
may include, without limitation, landscaped and parking areas, shall be subject to the following 
requirements: 

 The property owner submits, or provides written authorization for a tenant to submit, an 
application for a “short term event permit” on a form provided by the County’s 
Development Services Division. The application shall be accompanied by the following 
exhibits:

o Site plan or survey depicting the area to be utilized. 
o Indication of the proposed occupancy of the proposed area. 
o Indication of the type of shade structures to be used. 
o Signature and seal of a Florida licensed and registered architect or engineer who 

will be responsible for performing plan reviews and inspections for Florida Building 
Code requirements. 

 The proposed site complies with all of the conditions in section I above, except that the 
location of the dining area shall not be limited to walkways or pedestrian areas that front 
the establishment or to the first row of parking spaces.

 Landscaping is not removed or altered in any manner that would cause the foliage to die.
 Outdoor dining areas shall not be located in dry retention areas.
 No more than 20 percent of the parking area may be used for outdoor dining, including 

any parking stalls used in accordance with section I above.
 Building permits shall be obtained for all structures that normally require one.

 
In unincorporated Miami-Dade County, applications can be submitted online at 
https://www.miamidade.gov/Apps/RER/EPSPortal. County staff is available to assist applicants 
by phone at 786-315-2660 or email at james.byers@miamidade.gov or 
sydney.vincent@miamidade.gov. 
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Employee Procedures 
Use of a full-body disinfectant booth (example, CleanTech J-1) to sanitize all employees prior to 
entry is recommended; however, a restaurant’s voluntary installation of a sanitation booth does 
not negate the need for establishment of the below procedures. 

 
Training 
Proprietors must ensure all staff have a clear understanding of how a business will 
be operating with all necessary health and safety protocols. 

 Staff working in dining establishments must be provided with written 
instructions and training on how to prevent the spread of COVID-19 per 
existing Florida Department of Health literature (see attached). 

 Normal routine fitness to work procedures employed by food businesses as part 
of their Food Safety Management Systems (FSMS) must ensure that infected 
workers are excluded from food premises. 

 Staff who are unwell or have symptoms of COVID-19 must not be at work and 
must be informed about how to contact medical professionals.* 

*This is imperative because if an infected worker handles food, it is possible that they could introduce the 
virus to uncooked food they are working on, or onto surfaces within the food business, by coughing and 
sneezing, or through hand contact. Also, in the case of COVID19, it is not uncommon that infected people 
may be asymptomatic or pre-symptomatic and may not display any signs or symptoms of disease or may 
present with mild symptoms that are easily overlooked. Some infected people, not yet displaying symptoms, 
are contagious and capable of spreading SARS-CoV2 (the virus responsible for COVID19). 

Health Screening Questions 
The manager (or designee) must ask every employee the following health screening 
question before each shift to help identify any symptoms of COVID-19*: 

 Have you experienced
o a fever ≥ 100.4 °F (38°C), cough (any kind dry or productive), sore throat, 

shortness of breath or breathing difficulties, fatigue, chills, muscle pain, 
headache, or loss of taste or smell since your last shift? 

 Have you come into contact with anyone who has at least two of the symptoms 
listed above since your last shift?

 Have you come into contact with anyone who has tested positive for COVID-19 
since your last shift?

* Health screening questions can be administered on-line through a secure employee portal and sent 
electronically to the dining establishment prior to the employee arriving for work or via telephone. 

Temperature Screening 
Employees must take their temperature at home before coming to work and must not 
come to work if the thermometer reading reveals a temperature of ≥100.4 °F (38°C). 
They must report their temperature as being above or below this threshold upon arrival 
at work. Specific employee temperatures should not be kept by dining establishments; 
rather, the information is to be recorded in a daily log as “Pass/Fail.”* 

*It shall remain the responsibility of the dining establishments to comply with all applicable laws, including HIPPA, 
when engaging in screening procedures. 
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Alternatively, dining establishments may elect to take employee temperatures prior to their entry 
into the facility. Thermometers must be single use or touchless/infrared and should be kept 
in a cool place and out of direct sunlight. Dining establishments using infrared 
thermometers must   take care to carefully calibrate these thermometers according to the 
manufacturer’s recommended calibration procedure and schedule. Temperature taking 
should be conducted in the shade and when employees have rested (approximately 10-15 
minutes) if they bike or walk to work. 

 
Employees must not enter dining establishments prior to the self-reporting of acceptable 
temperature readings or the taking of   their   temperature   by   dining establishments   
electing to take employee temperatures. Temperature screening is required until further 
notice.** 

 
*It is recommended that each facility have reliable single-use thermometers available in case a patron or employee 
becomes symptomatic while at the dining establishment 

 
**Keep in mind that not having a temperature does not exclude someone from being contagious.  It shall remain   
the responsibility of the dining establishments to comply with all applicable laws, including HIPPA, when engaging in 
screening procedures. 

Time Clock 
If a time clock or other conventional record-keeping device is used, it must be cleaned 
with sanitizer after each employee use. The dining establishment will provide a chlorine 
or alcohol wipe for the cleaning of these devices by each employee. Consider the use of 
an electronic wearable device for each employee that would automatically capture the time 
when an employee arrives and departs. 

 
Handwashing and Need for Increased Frequency of Handwashing 
Dining establishments need to ensure that adequate sanitary facilities are provided and 
ensure that food workers thoroughly and frequently wash their hands. Employees must wash 
hands and change gloves (if applicable to workstation - see below) at least every 30 
minutes and every time a team member changes tasks (including upon arrival at the 
dining establishment before starting work). 

 
Hand cleaning between tables is needed each time servers or staff come into physical contact 
with guests at the tables or with their food, drinks, dishware, silverware, napkins or other serving 
equipment. Hands must be washed before, after, and between deliveries to different tables 
(whether it be food or other table objects). 

 
Dining establishments must facilitate easy hand cleaning with soap and water 
between tables by servers and other staff. This can be done by either: 

 
 Installation of permanent or portable touchless faucets, liquid soap dispenses, and paper 

towel dispensers with easy accessibility within dining areas is recommended (this is in 
addition to existing bathroom facilities).
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